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LIK OF PORK BONE 200/90/30/5 2
™ CBMHHHA HA PEGPE/ 4000
PORK ON A BONE 200/90/30/5 2p
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TURKISH STYLE CHICKEN SKeweRs 222052
¥ JIONA W3 KyPbi/ 340¢
CHICKEN LULA-KEBAB 170/90/30/5 2p
v KYPHHBIE KPBUIbILIKK GAPBEKIO/ 320¢p
BARBECUE CHICKEN WINGS 70/90,30/5 2p.
©  WAWNBIK U3 OUNE HHAEHKM/ 450
SHISH KEBAB FROM A TURKEY. 180/90/30/5 2p
=t |AWABIK K3 OOPENM/ B20e
SALMON SHASHLIK 200/90/30 2p.
> KOTAETHI MMKC HA PEWETKE/ 3302
LAMB CUTLET ON THE MANGAL 240/90/30/5 2
P WALLNBIK U3 TOBAMBER NEYEHW/ 340¢
BEEFLIVER SHASHLIK 180/90/30/5 2p.
v LWALLBIK U3 KYPHHBIX CEPAELY 340p
CHICKEN HEARTS SHASHLIK 160/90/30/5 2p
(WALLNBIK 3 GAPAHBUX NOYEK/ 360p
Ly SHISH KEBAB OF SHEEP KIDNEY. - 180/50/30/5 2p
HK M3 ©OPENMH/ 820¢
b gﬂun STEAK 240/90/30/5 2p
T WALNBIK TPHBHOW/ 330
H USHROOMS SHASHLIK 180/90/30/5 2p.
ALLABIK OBOLHOA/ 3308
x #j‘:‘Gm BLES SHASHLIK 290/30/15 2p.
0®ENL C KYPAOKOM/ 300e
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hot fish dishes
®HNENOCOCH 820g
CO WNHHATOM B ®ON bres 185/190 2p
FOLIO BAKED SALMON FILLET WITH SPINACH
APAHHKH . 490p
KAPTO®ENBHDIE C CEMIOW C/C 12042 2
POTATO FRITTERS WITH FISH (COLD-SMOKED
SALMON, SOUR CREAM, ONION, POTATO)
®OPEN, 8208
JANEYEHHARA C ChIPOM 240/120/5 2p
TROUT BAKED WITH GREENS
MOPCKOH 420
OKYHb C OBOWIHBIM FAPHMPOM 200/100/30 2p
TROUT BAKED WITH VEGETABLES
KAPM 430e
MO-HABKA3CKM 200/70/30 2p.
CARP CAUCASIAN STYLE
CHBAC HA TPMNE 760¢p
C OTBAPHbIM KAPTODENEM 1 wm/100/50 2p.
M COYCOM TAP-TAP

GRILLED SEA BASS WITH BOILED POTATOES
AND TAR-TAR SAUCE

MAPOBBIENOMTHKMIOCOCA . 820e
BCHHED'-IHGHEG’:’EEEHPAEHHHHHPDHIEMHEWSap.
STEAM SLICES OF SALMON IN CREAM

SAUCEWITH RED CAVIAR
main cours
P TENATAHA NO-A0MAWHEMY/ 530p
VEAL HOME-STYLE 130/80/15 2p,
¢ KOTNETbI «®UPMEHHBIEs C ChIPOM 340¢p
HTAPHHPOM M3 PUCA «MACMMH»/ 240/120/30 2p,
CUTLETS WITH CHEESE
AND COMPLEX GARNISHES
¥ KYPHLA NO-NOMALHEMY/ 360
ROAST FROM A HEN NOME-STYLE 360/5 2p
A, v KYPHHAR IPYIKA NO-OPAHLY3CKH/ 390p
CHICKEN WITH MUSHROOMS, 200740710 2p.
TOMATOES AND CHEESE
¥ KYPOYKA CTPMEOYKAMM/ 330e
CHICKEN WITH MUSHROOMS, 2502p
TOMATOES AND CHEESE :

% CBHHAA BbIPESKA N0-OPAHLYICKH/ 460p
PORK CUTTING WITH FRENCHSAUCE 200,410 69
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CANIAT U3 KYPHHOR NEYEHH /
A CHICKEN LIVER SALAD %020

S40g

CATIAT U3 TENATHHBI %0

T CUMEO I, (HATPUAE)/ 3
VEAL AND GRILLED

CHAMPIGNONS SALAD
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& RIOWBAPA/DUSHBARA

P BOPL /BORSCH 340
Tpaguusomnad pyccasg oy Fussian sour

v CONMAHHA/SOLYANKA 360p

¥ CYN KYPHHBIA C AOMALIHER NANWOR/ 310e.
CHICKEN SOUP WITH HOMEMADE NOODLES

O
% OKPOWWKA HA MALIOHW/HA KBACE / 290p
OKROSHKA ON MACONI/KVASS 20
v KIOOTA/KYUFTA 410
INwp
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cream Soups
< KPEM CYN M3 710C0CA/ 460e

SALMON CREAM-S0UP s
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«PEYECKMH»/«GREECE» SALAD 3502
s L
tomalo, cheese, anion, bulgarian pepper

«Y4OBAH-CANIAT» /«SHEPHERD» 340p

ITomugops!, o2ypus:, Siyx, 3enems, nepew. canam, mumornsd S50 2P.
mmx”m": tomato, paprika, dil, onien s
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= seafood salads

!
| «KPABOBbIW»/«CRAB» %63009
Matfone3/Crab mﬁﬁ;.ﬂﬁnt:'g. ?mfn?g mayonnaise %

«LLE3APb C CEMTOM»/«CAESAR WITH SALMON 5102

Mac/uHbi, 2DEHKL, COYC, CeM2d, Chip, Canam, NoMUgophl 270 2p.
qeppu@ﬂigxe croutons, sauce, salmon, cheese, letucce, cherry

APb TUTPOBBIMM C KPEBETKAMM»/ 5602
:EEESAH WITH TIGER SHRIMPS» 270 2p.

aCAUNB, XL, KpesemKL, Chip, Canam, noHUGops!
gmﬂﬁm sauce, shrimps, cheese, letucce, cherry
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